Amoumt Measurs Imovredient - Freparation Method

Molasses Brins
AR cups maher
1id oo bozher salt
tablespoons dark brown sucgar

tablespoons molasses
g i ok
Lesspoon puve wanills sextract
Dorpme-ire il pork chops CLBY thickd sboot 3 lbs fols
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1 oup Crash Dresd orunbs

Treshly grourd black pepper
2 tablespoons olive oil

Fowr the weter into s laras bowl or plastic storase tub. Bdd the sslt, brown suser, molas:
st vanilla. Stiv until the =alt and suoar dissolve. Stiv in the iose o utu:m co ka1l The misture
to d5F o less. Hodd the pork chops, cover and refriosrate for d4-8 hours,
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FEemowve the pork chops fromd beine ard pal dew with paper towels,

Combdres the sausaos ardd bread oruambes.,

Dot s pocket in oesch ohop parallsl fo the oot surface and Tl with the ssusase mixbure.
Sprinkle both =ides of chop with pepper.

Im s large skillet, heat the olive oil over med-hioh hest. (dd 2 chops and =sar on both sides
urtil oolden brown, shout 2 o 3 pinutes per side. Femove and sear vemasindno ohops in the
zame manner. Flace the chops in & haking dish and bake in the preheated oven for 10 minutes,
Turm the chops and cook for arnother 18 o 15 minutes or until the internel temnperature of
the sausage filling reaches 150F. Bemowe pan from oven, pul chops on s platter and let rest
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